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ASTI NUGRAHANI. J310090007 
SIFAT FISIK DAN KESUKAAN SENSORIS KULIT BAKPIA YANG DISUBSITUSI 
DENGAN TEPUNG SINGKONG 
Pendahuluan: Sifat fisik dan kesukaan sensoris kulit bakpia dipengaruhi oleh 
komposisi bahan yang digunakan termasuk bahan pensubstitusi. 
Tujuan: Tujuan penelitian ini adalah mengetahui sifat fisik dan kesukaan sensoris 
kulit bakpia yang disubstitusi  menggunakan tepung singkong. Sifat fisik dan 
kesukaan sensoris kulit bakpia dipengaruhi oleh komposisi bahan yang digunakan 
termasuk bahan penyubstitusi. 
Metode Penelitian: Rancangan penelitian yang digunakan adalah rancangan acak 
lengkap dengan variasi tepung singkong 0%, 20%, 40%, dan 60%. Analisis 
pengolahan data menggunakan uji statistik one way Anova dengan taraf signifikan 
95% dan dilanjutkan uji Duncan. 
Hasil: Ada pengaruh substitusi tepung singkong terhadap kekerasan kulit bakpia. 
Kulit bakpia dengan kekerasan tertinggi diberikan oleh substitusi 60 % (2113,5 gf) 
yang terendah adalah substitusi 0% (1224,8 gf). Tidak ada pengaruh substitusi 
tepung singkong terhadap tingkat  kecerahan (nilai L) dan nilai b kulit bakpia namun 
ada pengaruh terhadap nilai a kulit bakpia. Nilai a tertinggi diberikan oleh substitusi 
40% (1,3) yang terendah diberikan oleh substitusi 0% (-1,9). Sebagian besar panelis 
lebih menyukai kulit bakpia yang substitusi tepung singkong sebesar 40%. 
Kesimpulan: Ada pengaruh substitusi tepung singkong terhadap sifat fisik 
(kekerasan dan warna) dan kesukaan sensoris. 
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ASTI NUGRAHANI. J310090007 
PHYSICAL PROPERTIES AND SENSORY PREFERENCE OF BAKPIA SKIN 
SUBSTITUTED WITH CASSAVA FLOUR. 
 
Background: Physical characteristics and sensory acceptance of bakpia skin is 
affected by composition of the materials used include materials substituent. 
Objective: The purpose of this study was to determine the physical properties and 
sensory preferences of bakpia skin substituted with cassava flour. 
Method: The completely randomized design was used in the research, with vary in 
cassava flour, were 0%, 20%, 40%, and 60%. Data were analyzed using one way 
ANOVA at a level 95%, followed by Duncan test.  
Result: The result indicated that there was influence of cassava flour substitution 
against bakpia skin hardness. The highest hardness level of bakpia skin was 
displayed by cassava flour 60% (2113,5 gf), however the lowest hardness was 
revealed by 0% (1224,8 gf). The “L value” and “b value” of bakpia skin color did not 
affected by cassava flour. There was effect of cassava flour substitution, however, 
on the “a value” of bakpia skin. Cassava flour 40% gave the highest a value (1,3), 
but the lowest was showed by 0% (-1,9). Most of the panelists preferred the bakpia 
skin substituted 40% cassava flour.  
Conclusion: There are effect of cassava flour substitution on physical 
characteristics (hardness and color) and sensory preference of bakpia skin. 
 
Keywords: cassava flour, bakpia skin, physical, sensory 
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